
Frostings and Fillings 
Add Something to Cake

'Need a special occasion dessert? A birthday 
party treat? Or just a have-on-hand sweet to please 
the family?

There's nothing like home-baked cake to fill 
those demands. And, whether you measure and mix 
your own favorite recipe or whip up a cake from 
an excellent package "mix," you'll take pride in bak­ 
ing it yourself.

A variety of fillings and frostings helps you turn 
out a different cake each time you bake. Changes in 
flavors and colors, plus imaginative ways for trim­ 
ming, help you produce taste-tempting, eye-appealing 
specials.

EASY BUTTER FROSTING 
Vz cup butter or margarine 

1 Ib. (SVa c.) sifted confectioners' sugar 
4 to 5 tbsp. liquid 

V/2 tsp. vanilla
Cream butter or margarine to soften. Gradually 

blend in sugar until about half has been used. Add 
flavoring. Add remaining sugar and the liquid alter­ 
nately, using just enough liquid to give a good spread­ 
ing consistency. Makes frosting for tops and sides of 
two 9-inch layers or three 8-inch layers.

NOTE: For the liquid, use milk, "-earn, coffee 
or fruit juice, depending on desired flavor. Change 
the vanilla for other flavors to suit your taste.

PINEAPPLE FILLING 
Vi cup sugar 
>/« tsp. salt 
3 tbsp. cornstarch 

1 tsp. lemon juice
3 4 cup crushed pineapple, thoroughly drained 

1 tbsp. butter 
Itsp. lemon juice

Mix sugar, salt and cornstarch in a small sauce­ 
pan. Stir in pineapple juice (syrup drained from 
fruit is used I and drained pineapple. Cook over low 
flame, stirring constantly, until mixture thickens and 
boils. Cook until clear. Turn off flame and stir in 
butter and lemon juice. Cool thoroughly and use as 
filling between layers of white or yellow cakes.

QUICKIE CAKE FILLING 
1 pkg. prepared pudding mix 

l'/a cup milk
Choose pudding flavor that is suited to your 

cake. Empty pudding mix into saucepan. Slowly stir 
in milk (notice you use less milk than package direc­ 
tions specify for pudding) and mix until smooth. Cook 
over medium flame, stirring constantly, until mixture 
boils and thickens. Lower flame and continue cook­ 
ing for the length of time given on package. Cool 
thoroughly before spreading between cooled layers 
of cake.

LUSCIOUS BOILED ICING 
I'2 cups sugar 3 egg whites 

Y4 tsp. cream of tartar 1 tsp. vanilla 
34 cup water '4 tsp. almond extract 

Yt tsp. salt
Mix sugar, cream of tartar and water in a sauce­ 

pan. Cook over low flame until syrup spins a 8-inch 
thread (242 deg.). Meanwhile, add salt to egg whites 
and beat until stiff. Pour syrup in a thin stream over 
the egg whites, beating constantly. Add flavoring. 
Beat until of the right consistency to spread.

FAVORITE LEMON FILLING 
1 cup sugar 2 tbsp. grated lemon rind 
4 tbsp. cornstarch \'-i cup lemon juice 

Vis tsp. salt 2 tbsp. butter 
1 cup water

Mix sugar, cornstarch and salt. Stir in water 
and add rest of ingredients. Bring to rolling boil and 
boil 1 minute, stirring constantly. Chill before spread­ 
ing between cooled layers of cake.

Law in Action
Since their messages cross 

itate lines, the federal gov- 
trnment has regulated radio 
ind TV since 1927 to the ex- 
elusion of most state and lo­ 
cal control.

Yet some broadcasting be­ 
longs to state control.

too great a burden on inter­ 
state commerce.

"Today schools use educa­ 
tional TV. Doe« our local con­ 
trol of education also permit 
local control of closed circuit 
or subscription TV? No one 
can say as yet.
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public utilities, cannot arbi­ 
trarily overcharge or discrim­ 
inate in services. 

California courts have ap­ 
proved regulation of radio 
telephone units within tht. 
state, even though they work 
on federal frequencies.

STATES HAVE often tried 
to regulate mnvie and TV pro­ 
grams. But the courts have 
said, no: To try to satisfy 
each locality would become

Public Notice
~~~ "" PH. 2723 

WHM 
NOTICE OF HEARING OF 
PETITION FOR PROBATE 

OF WILL 
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III the Superior Court of th» 
Stii! or Cmlliornla for tli« Counu

the ^Eatate* of ARTHUR DAVIS 
KINSEY. AKA ARTHUR D. KIN- 
SPY. A. D. KINSEY Deceased. 

N.Ike l« Iierebji; liven that Ijic

to get a license to seek char-l 
itable gifts from a studio aud­ 
ience whom he was soliciting. 
And what of broadcasting il­ 
legal gambling information, 
or conducting TV lotteries? 

A California law forbids 
TV in cars unless it is in th'j 
back seat. 

Most TV and advertising 
falls under the Federal Trade 
Commission and the Federal 
Communications Commission. 
But false advertising may 
also break state laws and 
thus subject the advertiser t" 
slate control.

.Vot^: fjahfornia lawy.r. ofh-r

Publle~Notlee
PH .2701

FICTITIOUS NAME ' 
The uiHlPrnKiitd do certify thry 

are .:u.i,iur[i,iK a buxltuv.ii at 2421I> 
4>uth CmiBlmw. Loniita. Califor­ 
nia. iltKlcr tl>'! flrtltloui flri.i name

RIVIERA'S INGLEWOOD SHOWROOM
GRAND OPENING SPECIAL
Colonial Convertible Sofa Complete with ill
Rivieri exclusive features
including

Visit our fabulous new showroom.
Have a cup of coffee and a free gift

and let Riviera show you the
most beautiful convertible sofas

In the world.

GRAND OPENING SPECIAL
Modem Convertible Soft
Complete with ell Rrrier* erdosrre ftJtuiti
includingFREE

REFRESHMENTS 
GIFTS, TOYS
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EXCLUSIVE PtlVIERA FEATURES:
  Perfect height for seating comfort
  Instant open and close mechanism
  AH steel bed UP it
  Sturdy haniwooi frame
i L'uci'.rioiK inn?r-prmj; fruitless
  M* cxtu charge for your selection ind

aistoTi made 01 'in 
» Complete wirr.irv)- of quality, workminshi'p,

satisfaction
  Made in our own factory 
t Sold direct to you.

CELEBRATE WITH
INGLEWOOD

AND COMPTON
SHOWROOMS

GIFTS. TOYS
REMSHMENTS

FOR ALL

of the fabulous Riviera
Convertible Sofa.
No obligation, of course.

INGLEWOOD SHOWROOM
101 MANCHESTER AYE. 

OS 6-9828
COMPTON SHOWROOM, 2111 NO. LONG. BEACH BLVD.

SHOWROOM HOURS:

SUNDAY .9:30 A.M. to 6:30 P.M.

SATURDAY 9:30 A.M. to 6:30 P.M.

WEEKDAYS 9:30 A.M. tc 9:00 P.M.
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